92                         Milk and Dairy Products
content of the milk by bacterial growth may also be a factor in the
prevention of oxidized flavor.
An off-flavor, very similar to an oxidized flavor, is caused by
exposure of milk to direct sunlight. Milk, in a clear glass bottle,
left standing in the sunlight for a few minutes may acquire this
defect. Oxidized flavor, especially if caused by contact with
copper-bearing equipment, develops slowly over a period of one
or more days, but the sunlight flavor may be apparent after an
exposure to light for ten or fifteen minutes.
Organisms that form gas ,in milk usually are members of the
coliform group. Cultures used for the preparation of sour cream,
buttermilk and cheese may become contaminated with these organ-
isms and cause gas formation in the products made with the cul-
ture. Cream that has been held without refrigeration for several
days may become gassy and foamy. As shown by the yeasty odor
of such cream, this fermentation usually is caused by yeasts,
especially the "wild yeasts" known as tornlae.
3.  The physical condition of the cow has some influence upon
the flavor of her milk.  A rancid flavor sometimes is present in
the milk secreted by an apparently healthy cow.   The flavor is
detectable in the milk at the time it leaves the udder or very
shortly thereafter.  It is not of bacterial origin, but is caused by
the action of lipase which liberates fatty acids from the milk fat.
Rancid milk often is obtained from cows late in their lactation
period and sometimes from cows with diseased udders.   Green
feed appears to favor a reduction in the incidence of rancid milk
as secreted by the cow.110
Milk from a diseased udder often is quite salty.111
4.  Milk may acquire an off-flavor if strong odors exist in the
milking place or if the milk is held near odorous substances. The
absorption of odors, however, is not as important a source of
flavor-def ect as is commonly believed.112 An important exception
occurs when milk is held in a refrigerator near foodstuffs that
have a strong odor.
Other Defects in Milk
Ropy Milk
^ At times milk may acquire a viscous body and long threads of
slime may be drawn from its surface, hence the name ropy.